N. 0. Passifioreae) are commonly used by cooks in the East to digest and soften tough meat. The papaya tree was introduced into India by the Portuguese during the seventeenth century.
We have not been able to find out the exact date when the green papaya was first used in this country. In 1750 Griffith Hughes in his history of the Barbados wrote ' the juice is of so penetrating a nature that if the unripe fruit when unpeeled is boiled with the toughest old salt beef it will make it soft and tender'. Patrick Brown in 1756 reported upon this remarkable meat-digesting property of the juice of the unripe papaya. The method employed by cooks in India to make the toughest meat tender is first to beat the steak well with an iron pestle or a blunt hatchet, and then to wrap [Nov., 1932 the meat round with a papaya leaf, or to add a drop or two of the milky juice immediately before cooking. The meat is then placed in a frying-pan with a little fat and fried over an open fire, when it is considered to be grilled by them.
The first chemical investigation of the enzyme action was carried out by Wurtz and Bouchut (1879 , 1880 and 1881 . Vines (1901) Martin (1927) published a short paper on the subject, and later papers on the manufacture of papain-mutton-broth were published by Morison and Yardon (1929) and Morison (1931 conditions. The temperature and duration of the digestion, the relative proportions of the dais and papain were varied and the different species of broth tested to determine which of the dais yielded the best broth. This was judged by the freedom from colouring matter, the transparency, and the amino-acid content of the broth. Finally, the growth of the different intestinal micro-organisms were tested upon these different dal media, using the following media as controls :?
(1) Peptone water, The use of caustic soda to adjust the reaction of the broth has the effect of imparting a dark colour to it. Martin (1927) noted this effect of caustic soda in the preparation of mutton broth with papain, especially if an excess of papain has been used in its preparation. Discoloration of the medium, we found, could be [Nov., 1932 prevented by the use of ammonia. The test for the amino-acid digestion is done by using the bromine water test for tryptophane, the reaction becomes positive after two hours digestion and reaches its maximum after four hours. A well-marked cholera-red reaction can be obtained after 24 hours by growing the cholera vibrio in this broth. The broth as prepared above was found to be free from all traces of starches and usually sugar could not be detected, even after the broth had been hydrolysed with hydrochloric acid. Benedict's solution was used1 for the test to sec whether the broth was free from sugar. The amino-acid content of the finished broth, i.e., diluted broth containing 0.5 per cent, oxidisable matter, was found to vary from 3.4 to 4 c.cm. expressed in terms of neutralisation with N/20 NaOH. This compares favourably with the amino-acid content of broth prepared from mutton digested with papain. We also isolated from the mung dal a more or less pure protein fraction, but we found that the broth made from the proteins was in no way better than the broth prepared from the whole mung dal. The isolation of protein from the dal is a very tedious and laborious process so we abandoned the method as it had no advantages over the use of the whole dal. (4) The materials required for the preparation of mung dal broth are readily obtainable and the cost of production is considerably less than the cost of the other media used in the preparation of bacteriophage.
